Autumn Term
BMGM5004 Assignment Brief #2
You are required to write a 2000 word report (using academic references) about restaurant management and leadership and the knowledge and skills required to operate successfully. You may choose the type and size of restaurant (choosing either your placement restaurant, a restaurant you have worked in or any other).
The knowledge and skills will relate directly to managing and leading yourself and team members throughout the entire operation. It will also include the importance of foreseeing any challenges within the operation and how the use of trouble shooting skills can prevent problems. It will also include the use of information management (the use of point of sale systems, feedback reports, end of day reconciliations, stock management and payroll, for example) and analysis of the information, along with decisions and actions that can be taken as a result, to enhance the business. Alongside evidence given for this, it is important to also reflect on your own experience for comparison to theory.
 

